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READY TO BAKE REFRIGERATED DOUGH 

CROSS REFERENCE TO RELATED APPLICATIONS 

This application is a continuation of international application no. PCT/EP02/04503 
5 filed April 23, 2002, the entire content of which is expressly incorporated herein by 
reference thereto, and claims the benefit of U.S. provisional application no. 60/287,393 
filed April 30, 200L 

BACKGROUND 

10 The invention relates to a ready-for-use packaged brovvnie dough product which can 

be preserved in the refrigerator and which is prepared firom flour, sugar, water, egg, 
emulsifier, starch, baking powder and fat. When the brownies are to be prepared, the dough 
product is simply removed firom the package, placed in a pan and baked in an oven. The 
simplicity of the product enables fireshly baked brownies to be made easily and rapidly. 

15 Bakery products such as brovmie products are generally provided as dry mixes to 

which eggs, oil and water and other ingredients such as nuts or chocolate pieces are added, 
the product is appropriately mixed and then placed in a pan for baking. Furthermore, with 
these dry mixes, the consumer has to prepare the bakery dough, which takes time and 
necessitates the use of different types of kitchen utensils. 

20 PCT WO 01/06858 discloses a brownie dough that is provided as a sheet with score 

lines defining pieces of dough that were broken off, placed in a baking pan in spaced 
relation and then baked into brownies. The spaces between the dough enabled the heat to 
flow around the pieces to provide more uniform baking. Also, the mix could flow into the 
spaces between the pieces to form the final baked product. The breaking and placement of 

25 the pieces takes some time and care by the consumer in order to properly obtain the final 
product. 

A refrigerated brownie batter contained in a pan is commercially available. Having 
the batter contained in a pan prior to baking is the ultimate in consumer convenience; 
however, it lacks consumer involvement and creates environmental waste, and inconvenient 
30 storage because of the excess packaging. 

Accordingly, there is a need for improved brownie dough products that avoid excess 
packaging and that are easy and convenient for the consumer to use. The present invention 
now resolves this need. 
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SUMMARY OF THE INVENTION 

The present invention now provides the consumer with a ready-for-baking bakery 
dough product that requires only a minimum of manipulation by the consumer. 

In one aspect, the invention relates to a method for making a fresh baked product 
5 which comprises formulating a dough that is sufficiently fluid to flow at baking 

temperatures; and providing the dough in the form of a bar in a sealed package. This bar 
has sufficient firmness to be handled without breaking such that, when fresh baked 
brownies are desired, a consumer simply removes the dough bar from the package, places it 
in a baking pan and places the pan and bar into an oven heated to a baking temperature for a 
10 sufficient time to prepare a baked product that is not collapsed in the center of the pan after 
baking. 

The dough may be formulated in the shape of a round, oval or polygonal bar having 
a thickness of about 1 and 5 cm prior to packaging and storing the sealed packaged dough 
bar at refrigeration temperatures prior to baking. Preferably, the dough bar is configured in 

15 the shape of a rectangular bar having a length of about 15 to 40 cm and a width of about 10 
to 25 cm and is packaged in sealed plastic material. 

Advantageously, the dough is formulated with sugar, flour, a starch, a fat, an 
emulsifier and water, with the fat having a solid fat index at lO^C of above 3 1 but below 
50, and with less than 3% by weight of cold swelling starch based on the weight of the 

20 dough. Preferably, the sugar is present in an amount of about 25 and 55%, the flour is 
present in an amount of about 3 and 25%, the fat is present in an amount of about 10 and 
30%, the starch is present in an amount of about 1 and 20 by weight, the emulsifier is 
present in an amount of about 0.1 to 2%, the water is present in an amount of about 10 and 
25%, egg, egg white or an egg substitute is present in an amount of up to about 20%, and a 

25 baking powder or sodium bicarbonate in an amount of up to 2%, each percent based on the 
weight of the dough. 

To bake the product, only the following steps are conducted by the consumer: the 
dough bar is removed from the package and is placed in a pan, the pan and dough bar are 
placed in an oven that is heated to a temperature of about 160 to 185*^C for a time of about 

30 10 to 75 minutes to prepare a baked product, and the product is cut to smaller portions for 
serving. 

The invention also relates to a place and bake dough product comprising one of the 
dough formulations described herein and configured in the shape of a bar that has sufficient 
firmness to be handled without breaking but that is sufficiently fluid to flow at baking 
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temperatures, and a sealed package for retaining the dough therein. The dough bar may be 
supported in the package on a tray, and preferably, the package is maintained at 
refrigeration temperatures until use. 

The new dough product is time saving, necessitates no need to arrange dough pieces 
5 in a pan or spread batter in a pan and guarantees a consistent quality of the final baked 
brownies. Furthermore, the dough has a light leavened appearance and does not have a 
collapsed texture after baking. 

During baking, the dough flows to fill the bottom of the pan. The pan is provided 
by the consumer and the dough flows to fill the pan. 
10 In an alternative, it is also possible to portion the bar and bake every piece on a 

cookie trays or forms to give a plurality of individual items/cookies after baking. 

In addition, if desired, the pieces of the dough product can be provided with 
different colors, different textures, specific figures, or decorations thereon or with fillings 
therein to enable the consumer to prepare these variations of the final products from the 
1 5 single bakery dough block. 

BRIEF DESCRIPTION OF THE DRAWINGS 

Preferred embodiments of the invention, specifically in the form of a block of 
bakery dough, can be observed by reviewing the following detailed description and 
20 appended drawing figures, wherein: 

Figure 1 is a perspective view of a bakery dough bar or block in accordance with a 
first embodiment of the invention; 

Figure 2 is a perspective view of a bakery dough block in accordance with another 
embodiment of the invention where two different layers of dough are laminated together; 
25 Figure 3 is a cross-sectional view of the dough bar of Figure 2; 

Figure 4 is a cross-sectioned view of a dough bar that has horizontal strips of dough 
placed adjacent each other; and 

Figure 5 is a cross-sectional view of a dough bar of the invention that has a filling 

inside. 

30 

DETAILED DESCRIPTION OF THE INVENTION 

The present invention relates to a new form of pre-mixed or pre-prepared bakery 
dough products that are ready for baking. The term "bakery dough" is used to mean pre- 
mixed doughs of the types used for making bakery items where the dough is provided in the 
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form of a sufficiently solid or semi-solid block that is typically provided under refrigerated 
rather than frozen conditions and which is then placed into a baking tin for baking. 

The bakery dough is most preferably a brownie dough, but also may be a cake 
dough, a muffin dough, or any other dough product which can be baked in an oven, in a 
5 baking tin or in individual forms or cups or on a baking sheet. For instance, the individual 
forms can be made of baking paper or aluminum foil or can be molds in a tray (i.e., a 
muffin pan). 

The bakery dough product according to the invention can be provided in any form 
but the bar or block form is particularly advantageous. This block may be either of 

10 parallelepipedal form, or of cylindrical form, or of prismatic form, or it can have any one of 
a variety of other shapes. While rectangular or square peripheries are preferred, the bar or 
block may have a periphery that is roxmd, oval, or that corresponds to a triangle or other 
polygon. The shape of the bar is advantageously selected to conform to the shape of the 
pan in which the dough bar is to be baked. 

15 The most advantageous configuration for the bar is one that is slightly smaller in 

periphery than the pan in which is it to be baked. For example, a margin of between about 
1 and 6 cm between the dough and the pan wall or walls is advantageous, with smaller 
margins resulting in thicker brownies and larger margins resulting in thinner brownies. If 
margins are not provided and the dough bar has essentially the same dimensions as the pan 

20 wall or walls, the edges of the brownie dough bar will be cooked to a harder consistency 
than if spaced margins are provided. This is not necessarily a disadvantage, as some 
consumers prefer harder crust on baked products. For the softest edges, however, a margin 
or space should be provided between the edges of the dough bar and the wall or walls of the 
pan so that the dough can flow to the pan walls during baking, rather than being in contact 

25 throughout the entire time of baking. 

Conventional baking pans are rectangular with a length of about 33 to 40 cm, a 
width of about 23 to 30 cm, and sidewalls that are about 6 cm in height. Thus, dough bars 
that are rectangular with a length of about 20 to 35 cm, a width of about 1 0 to 25 cm and a 
thickness of about 2 to 4 cm are preferred for use with such conventional pans. One of 

30 ordinary skill in the art can easily select the preferred size of the bar based on the pan size 
in which it is to be baked. The formulation of the dough is such that it is sufficiently fluid 
to fill in the open areas of the margin so that the dough fills the entire bottom of the pan 
during baking. 
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The dough of the present invention can be stored under refrigeration temperatures, 
e.g., in a conventional refrigerator, at temperature preferably between 3 and 6°C. When 
fresh baked products are desired, the consumer simply removes the package from the 
refrigerator, takes the dough bar out of the package and places it into a pan, and then places 
5 the pan and dough bar into the oven for baking. For longer-term storage of the product, the 
packaged dough bar may be frozen. When a baked product is to be prepared, the package is 
simply removed from the freezer and thawed at least to refrigeration temperatures prior to 
baking. This can be done by placing the frozen package into the refrigerator for a sufficient 
time for it to warm to refrigeration temperatures, or by removing it from the freezer and 

10 placing it on a counter or table until it warms. While not detrimental to the product, it is not 
necessary to warm the dough bar to room temperature prior to baking. 

As noted above, the only manipulation by the consumer is the placement of the 
dough into the prepared pan, prior to baking. There is thus no waste due to forming. 

In the present description, the components are given in percent by weight of the 

15 dough. Baking powder is understood to mean a mixture of at least one bicarbonate or 

carbonate salt, at least one acidifying agent and at least one separating agent. None of the 
constituents of this mixture is critical. A carbonate compound, such as sodium bicarbonate, 
may be used alone, or is preferably used with sodium diphosphate or disodium dihydrogen 
pyrophosphate with a starch as separating agent. These mixtures are directly available 

20 commercially with a fixed composition. For example, the bicarbonate is present in an 
amount of 30%, the acid in an amount of 40% and the separating agent in an amount of 
30%. In a specific embodiment, it is also possible to use only sodium bicarbonate, in an 
amount of about 0 to 2%, preferably 0.5%. Other, similar agents can be used if desired. 

The flour used is cereal flour with a high content or with a lower content of proteins. 

25 Any type of flour can be taken into consideration. The flour content is normally between 
about 5 and 40%, preferably between 5 and 20%. It is the starch component of the flour 
that hydrates and allows formation of a dough. Starch can be from any cereal. 

The sugar used is not critical. Its content is preferably between about 30 and 50%. 
The sugars which can be used are fructose, sucrose, dextrose and maize syrup. Sucrose is 

30 preferred, for example, in the form of powdered sugar. The resulting dough should have a 
good resistance during preservation in the refrigerator, that is to say that it should be quite 
firm, but should nevertheless spread well during baking. It is with sucrose that this result is 
best achieved. It is also necessary to have a dough with a water content in the order of 
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about 13 to 23%. In order to increase the sugar content, it is also possible to add a sugar 
substitute such as sorbitol or any other known sugar substitute. 

The fat used in the dough composition according to the invention is solid or liquid 
fat at room temperature. It can be of animal or plant origin, for example lard, tallow, 
5 margarine, maize oil, copra oil, palm oil, sunflower oil, soya bean oil. It is also possible to 
use fat mixtures. These fats are emulsified or stabilized with mono- or diglycerides or other 
emulsifiers known in the art. For example, according to the invention, margarine which 
already contains the emulsifier is used. The fat content is between 10 and 28%. The solids 
content of fat used has an influence on the flow capacity of the dough during baking. When 

10 solid fat content of the fat increases to 50 at lO^'C, dough handling is improved, but dough 
flow is diminished and baked product texture is dry and hard. 

Whole egg, egg white or an egg substitute in an amount of between about 0 and 
20% is used, preferably at an amount of about 9 to 15%. This component contributes 
structure to the baked product and the emulsifier present in egg contributes to good dough 

15 handling properties. Emulsifiers at an amount of between 0.1 and 2% and preferably 

between 0.3 and 0.75% are also present. The type of emulsifier is not critical and can be 
from any approved sources for use in bakery products. 

The dough according to the invention generally contains flavoring agents, such as 
vanilla flavor and cocoa powder. However the dough may or may not contain chocolate. 

20 The inside and/or surface of the dough may include solid pieces or inclusions of various 
edible materials. For example, chocolate, oat flakes, raisins, groundnut pieces, hazelnuts, 
confectionery or sugar pieces, etc. To a certain extent, the pieces or inclusions may be 
flowable during baking. The size of these pieces is not critical and may vary between about 

I and 25 mm. Dark, milk, white chocolate or a compound coating may be used. The 
25 content of chocolate is preferably between about 0.1 and 30%. The chocolate used is a 

commercial chocolate or a chocolate which can be used in pastry making or in catering. 

It is very convenient according to the invention to have a block of dough already 
having the correct thickness in order to avoid having to further manipulate the dough. To 
this effect, a block is obtained which has a thickness of between about 1 and 6 cm. 
30 The bakery dough bar can be made it into parallelepipedal pieces of between about 

I I and 14 cm in width size and about 0.5 to 6 cm thick. However the dimensions are not 
width and length dimensions are not critical. The block can be in any shape or of any 
circumference. 
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The entire block may be baked in a pan of substantially double the size: for the 
example of a rectangle of around 1 1 x 14 cm, it is possible to use a square dough bar of 20 
X 20 cm. The block is place in a baking pan so that at the end of the baking, the dough has 
flowed to fill the pan due to the flowability of the dough and the center of the brownie is 
5 light and aerated in texture due to the protein/starch/ emulsifier structure formed during 
baking. Alternatively the dough may be unleavened to provide a fudge-like texture that is 
dense. 

Generally, the dough block is sized to fit in conventional brownie or cake baking 
pans. Various pan sizes can be used as long as the size of the block is adapted to the pan 
10 dimensions. After the block is placed in the pan, it is ready for baking under conventional 
conditions, such as at a temperature of about 175**C for 20 to 60 minutes. After baking, the 
final product is cooked correctly. The consumer can cut the baked product form individual 
servings. 

In an alternative of the invention, the block is cut into a plurality of individually 
15 predetermined pieces which are then individually positioned in individual forms, recesses 
or containers. These forms, recesses or containers are sized so as to leave sufficient room 
to enable each individual piece to rise and bake properly. This method is more directed to 
the preparation of small cakes, e.g., muffins. 

The block of dough is wrapped conventionally, for example in a wrapping based on 
20 synthetic material or based on covered carton, so as to be protected from air and moisture 
prior to use. The shelf life of the dough according to the invention in a refrigerator is 
normally on the order of several months. The bakery product can be frozen, but does not 
require freezing. 

A typical block of bakery dough according to the invention is shown in Figure 1 . 
25 The block (1) of bakery dough is prepared with the composition stated in Example 1. The 
preparation is made conventionally and is formed into a rectangular bar of desired 
thickness. 

The invention also relates to a ready-for-use bakery dough product in the form of a 
block which exhibits one or more of the following features; 
30 a) at least two different dough layers, 

b) one or more decorations on the top of the block, and 

c) a filling which is different from the basic dough and is the same or different 
throughout the bar. 
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According to one embodiment of the invention, as shown in Figure 2, the block has 
at least two different horizontal layers. The number of layers is not critical, but from a 
practical point of view, this number of layers is typically between 2 and 6. Preferably, the 
number of layers is 2. These layers are more specifically of different compositions. This 
5 can be done for example by adding to the basic dough different types of flavors or colors, 
which are accepted in the food area. For example, it is possible to have a basic dough as 
first layer and dough which has cocoa as the second layer, wherein the resulting cake has 
both a clear or light face and a dark face. The way for producing this layered dough can be 
either by extrusion, sheeting, lamination or by other ways which are known in the art. The 

10 layers can also be of different texture or different composition. For instance, a creamy 

layer can be interposed between two non-creamy layers or a creamy layer can be positioned 
at the bottom or top of the block. In fact, the invention contemplates a wide range of layers 
having different characteristics, composition, texture, taste, shapes and/or colors. 

In another embodiment, two or more doughs can be swirled together to produce a 

1 5 marbled effect in the block or in one of the layers or strips of the block. 

According to yet another embodiment of the invention, the bakery dough block has 
at least two different vertical dough strips. The number of strips is not critical, but typically 
would be between 2 and 6. Preferably, the number of strips is four. If desired, these dough 
strips may be of different compositions. This can be done for example by adding to the 

20 basic dough different types of acceptable food grade flavors or colors. For example, it is 
possible to have a basic dough as first strip and a dough that contains cocoa as a second 
strip. The resultant bakery product would then have a clear or light portion and a dark 
portion. The way for producing multiple dough stripes can be the same as for the layers, 
i.e., by extrusion, sheeting or other ways that are known in the art. Also, the strips can be 

25 placed in adjacent relation either horizontally or vertically in the dough block. Also, two or 
more dough strips can be swirled together to produce a marbled effect. 

Here also, the invention contemplates a wide range of dough stripes having different 
characteristics, composition, texture, taste, shapes and/or colors. 

According to yet another embodiment of the invention, the block receives one or 

30 more decorations on its top face. The decoration(s) can be either precisely placed or 
randomly put on the top of the block. The possible decorations are seeds, for example, 
sesame seeds, or chocolate, or nuts, or sugar, or spices, or powders or an icing, or sugar 
balls or other decorations. The decoration can be put on the top of the block either by a 
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sprinkling device or by manual, robotic or mechanical means, all of which are known 
generally in the art. 

According to yet another embodiment of the invention, the block of dough has a 
filling therein which filling is different from the basic dough. This filling could be either a 
5 creamy or a liquid filling, or can be a solid filling, like a chocolate dough or another 

aromatized dough. In the case of a liquid filling, it is so calculated that the filling remains 
inside the basic dough after cooking. The filling can be provided in the dough in one or 
more streams. The number of streams as well as the amount of the filling is not critical: 
this filling can represent firom about 5 to 50% by weight of the dough. The way of 
10 producing the block could be e.g., by coextrusion, by injection, or by placing the filling in a 
first layer and then putting a second layer of dough on the filling and first layer. 

According to Figure 2, the block (10) of bakery dough is prepared with the 
composition stated in Example 2. The preparation is made by conventional means. The 
block is formed with two layers: a top layer (12) made with a classical dough and a lower 
1 5 layer (15) made with the same dough but with the addition of cocoa such as is commonly 
used to make conventional bakery items. 

Figure 3 illustrates a section of the dough of figure 2, to illustrate the top (12) and 
bottom (15) layers. 

Figure 4 illustrates a dough (20) that has eight adjacent vertical dough strips, in four 
20 sets of two (22),(25) different strips. Of course, it is also possible to have a different 
number of strips, as well as to have each strip made of a different dough. 

Figure 5 shows a section of a single dough (30) that is filled with four streams (33) 
of filling material. The number of streams is not critical and any number can be used. For 
convenience, from one to six streams are advantageous. Instead of a filling, the streams can 
25 be made of a different dough or doughs. For example, the dough bar (30) can be a classical 
dough as before and streams (33) can be the same dough, but with cocoa. 

The filling material is not critical, the only condition being that it must be capable of 
withstanding the baking process. The filling can be for example a fruit jam, or chocolate, 
or hazelnut or a mixture of chocolate and hazelnut or cream cheese, or coconut, or peanut 
30 butter. The ratio dough/filling is not critical: this rafio is normally between about 40/60 and 
98/2. 
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EXAMPLES 

The. remainder of the description is made with reference to the examples, which 
illustrate preferred embodiments of the invention, 

5 Example 1 

The various ingredients stated in Table I below are mixed, the proportions being in 
% by weight, to prepare a brownie mix. 



Table I 



Component 


Example 1 


Sugar 


42 


Egg Powder 


4 


Emulsifier 


0.25 


Baking Powder 


0.5 


Shortening 


16.75 


Cocoa 


6 


Starch /Flour 


11 


Flavoring and flavor enhancer 


1.0 


Water 


12.5 


Chocolate pieces 


6 



10 

The dough thus prepared is stored for as long as 6 months in the refrigerator. The 
block of dough size of about 11x16 cm are broken off the block and then are placed in a 
greased 20 X 20 cm baking tin for baking. The formulation of the dough enables the 
brownie to fill the pan properly to facilitate baking and result in a leavened appearance to 
15 the baked product. The block is baked for about 40 minutes at 175^C. 

Example 2 

The various ingredients stated in Table II below are mixed for making a ready-for- 
use brownie dough having two layers. The amounts are in weight %. 

20 
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Table II 



Example 


Light dough 


Dark dough 


Sugar 


50 


44.6 


Egg white 


7.5 


7.5 


Whole egg 


7.5 


7.5 


Emulsifier 


0.25 


0.25 


Baking powder 


0.5 


0.5 


Flavoring and flavor enhancer 


0.6 


0.6 


Fat 


15.75 


15.75 


Water 


10.8 


10.8 


Gellan Gvun 


0.1 


0.1 


Starch/mod 


2 


2 


Flour 


5 


5 


Cocoa 




5.4 



This two-layer dough is made by sheeting or extrusion and the dough is stored up to 
6 months in the refrigerator. The block baked in an appropriately sized baking tin or pan 
5 for 40 minutes at 175°C to form baked brownie that includes different color layers. 

The concentration of sugar and flour can be adjusted to achieve the desired workability: the 
concentration of sugar is increased and that of flour is decreased. 

Example 3 

10 This is an example for a small cake that has a filling. The basic dough is the dough 

of the preceding Example 2 (the light dough). The filling is an apricot jam with a 
dough/jam ratio of 70/30. This small cake is produced by coextrusion or another suitable 
technique. As before, the dough is stored in the refrigerator and then baked as in Example 
2. During the baking, the dough opens and the jam flows on the top of the cake. 

1 5 In each example, the resultant baked cake was found to be cooked quite uniformly. 

From the preceding it can be seen that a wide variety of dough products can be made 
according to this invention. In the most preferred embodiment, the dough is a brownie 
dough formulation that can easily be made into fresh brownies in a short time without a 
great effort on the part of the consumer. 
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